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Rendang merupakan masakan tradisional yang berasal dari suku 
Minangkabau, Sumatera Barat. Untuk mendukung rendang menjadi makanan 
ready to eat danmemperpanjangumursimpanrendangdiperlukan metode 
pengemasan dan proses sterilisasiyang tepat.Salah satu metode yang dapat 
digunakan adalah metode pengemasan vakummenggunakankemasanretort 
pouch.Retort pouch 
adalahkemasantahansuhusterilisasidanmerupakankemasanfleksibel. Selainitu, 
proses sterilisasi yang 
tepatjugadiperlukandalammemperpanjangumursimpanrendang.Selama proses 












dengansatufaktoryaitukombinasivariasitekanansterilisasi 1,1dan 1,3 bar 
danwaktusterilisasi 30, 40, dan 50 menit. 
Berdasarkanhasilpenelitian, nilaisterilitas (Fo) yang 
didapatkanpadaperlakuan 1,1 bar waktu 30; 40; dan 50 menitberturut-turutadalah 
1,17; 3,73; dan 8,21 menit. Sedangkanpadaperlakuan 1,3 bar waktu 30; 40; 50 





1,3 bar 30  
menitbelummencapaikondisisterilkomersialataunilaisterilitasmasihdibawahbotulin
um cook yaitu 3 menit. 
Perlakuankombinasiwaktudantekanansterilisasiberpengaruhsignifikanterhadapnila




pouch.Tidakterdapatberbedaannyataantaranilaisterilitas (Fo) yang 
dihitungmenggunakanmetodeumumdanmetode formula. 
 
Kata kunci: Rendang, Ready-to-eat, Retort Pouch,Sterilisasi, NilaiSterilitas (Fo), 
MetodeUmum, Metode Formula Ball, SifatFisik 
 
 
THE EFFECT OF STERILIZATION TIME AND PRESSURE 
COMBINATIONS ON LETHALITY VALUE (Fo) AND PHYSICAL 
PROPERTIES OF RENDANG IN RETORT POUCH 
 





Rendang is a traditional cuisine derived from the tribe of Minangkabau, 
West Sumatra. In order to turn Rendang into ready to eat food and extend shelf 
life of rendang required appropriate packaging method and sterilization process. 
One method that can be used is the method of vacuum packaging using retort 
pouch packaging. Retort pouch is a sterilized temperature resistant packaging 
and is a flexible packaging. In addition, the proper sterilization process is also 
required in extending the shelf life of rendang. During the sterilization process, it 
is usually necessary to adjust the temperature, time, or pressure during the 
sterilization process so that the amount of heat to inactivate microorganisms that 
can threaten public health and reduce the number of low level decaying 
microorganisms is achieved. Lethality value (Fo) calculation is necessary to know 
the sufficiency of heat during sterilization. 
The aims of this research wereto determine the effect of time and pressure 
combination on lethality values (Fo) and physical properties of rendang packaged 
in retort pouch also to compare lethality values (Fo) using general method and 
Ball formula method. In this study used Completely Randomized Design (CRD) 
with one variation was combination of sterilization pressure 1,1 and 1,3 bar and 
sterilization time 30, 40, and 50 minute.  
Based on this research, the lethality values (Fo) obtained at the treatment of 
1.1 bar time 30; 40; And 50 minutes in a row were 1.17; 3.73; And 8.21 minutes. 
While in the treatment of 1.3 bar time 30; 40; 50 minutes in a row were 1.71; 
5.96; 16.69 minutes. The treatment of 1.1 bar 30 min and 1.3 bar 30 min had not 
reached commercial sterile condition or sterility value still under botulinum cook 





affected lethality values (Fo) and texture of rendang. However, it did not 
significantly affect
o
Hue value of rendang in the retort pouch. There was no 
significant difference between lethality value (Fo) using general method and Ball 
Formula Method. 
 
Keywords: Rendang, Ready-to-eat, Retort Pouch, Sterilization, Lethality Value 
(Fo), General Method, Ball Formula Method, Physical Properties 
 
